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CTAHOBHIUIE

MO KOWKYPC 3@ 3acMane Ha aKaJeMuina JUILHKHOCT JIPOGECOP” no ,Texnoynorus Ha
xpauuTe” B NpoQCCHONHAINO0 HATIPABICHNC 5.12. XpasuTeniy TCXHOA0INH, oGracT Ha BHCIIC
obpazosanue 5. TeXHHUECKH HRYKH, o6sanen B [B 6p. 41 o1 03.06.2022 r.

¢ kanauaat: o A-p Kpacumupa XHensskos Hobpesa

Usten Ha HAYIHOTO JKypu: npod. Ly, Tanun Mopnanos Visanos

OBIIN ITOJOXKEHWS U EMOrPAOUUHM JAHHU 3A KAHIMIATA

KOHKYPCHT 3@ 33CMAHE Ha aKajISMHUHA JUIBKHOCT ,apodecop” no ,,TexHonorns Ha xpanyre”
B IPO(eCHOHANIO HANPABACHHE 5.12. XpaHuTenHy TEXHONOIHH, obnacT na pucue obpasopaume 5.
Texuuuecky Hayxu ¢ obssen 8 1B Op. 41 or 03.06.2022 r. JlokyMenTH 3a y4acTue ¢ noAall ¢inh
KaHgaaT — A0 A-p Kpacumupa HKeiasskon JloGpena. Kpacumupa HJoOpesa e pojena 1pes 1963 .
p c. Jlazapeso, obn. Byprac. Tlpes 1986 r. npumobusa OKC ,Maruerpp™ B cneunamoct
,TexHonorus Ha PACTHTCHHWTC XPAHH W BKYCOBH nponyxru gxe BUXBII-Thioraus, cera YXT-
Tnosaus. Tlpes 2009 r. Kpacamupa Hobpesa npunobuea ofpasomaTenHaTa M HayyHa CTCHCH
JJokrop® no 02.11.13 Texnonorus Ha MXWBOTHHCKUTC M PacTUTENHHTE Ma3HMiH, Canynure,
eTepHIHATE Macia ¥ napdioMepritHO-KOSMETHHIUTE [IPOLYITH. Or 2001 r. 1o HACTOAIUA MOMEHT
¢ 3aeMalia [OCTIEI0BATEIHO AKAEMHYHHTE MIHKHOCTH aCUCTCHT, TIIABCH ACHCTEHT M JOUESHT KbM
Makynrer ,, TexHuxa H rexuonorun® — SmBoa npu Tpakuicky yHHBEPCUTET — Crapa 3aropa. Or
2013 r. 40 HACTOALLMA MOMENT € PHKOBOMTEN Ha KaTEAPa. Raajee pycKy H aHTIMACKH €3HK.

OB110 ONIUCAHUE HA NPEJCTABEHUTE MATEPHAJIN

Tou. Kpacumupa Jlobpesa ¢ MpeicTaBmila 40 6p. mayunn Tpynome ¥ 1 yueORHUK, H3BBH
nyGnUKaLHUTE, NPEJCTaBEHH 32 npupobupane Ha OHC ,Joxrop™ u aKaneMUuHHTC JUTBIKHOCTH
Tnagen acuerent™ u ,,Jouent®, OF TiX 21 6p. Hayunu craTiy ca myOnuKyBann B pedepupani 1
HHJCKCHPAHH U3Jlaiud, B CBETOBHOH3BCCTHU Gasn aaHHu ¢ nayuna wndopmauus u 19 6p. nayunu
nyGnukanuy ca nyOnuKyBaun B HC pedepupanu CIMCAHWS C HAY4HO pELEH3Mpanc il B
PEeNAKTYIPAHM KOJNEKTHBHM TOMOBC. Mo ny6aMKauMute OT KOHKYPCa € MpeAcTaBena urdopMaLs
obmo 3a 68 6p. uurupadusa, 31 Op., OT KOHTO B pedepupand M WHACKCHPAHW W3ARANHA, B
CBETOBHOM3BECTHH 6azu JaHHU ¢ HayuHa HHOOPMAIKSL.

VISIreAHeHHETO HA HAUMOHAIHHTE W YHUBEPCHTETCKHTE MUBMMANHM H3UCKEAHUA no rpynH
[I0KA3aTesd € KaKTo CAe/Bal '

v rpyna A — NpeAcTaBeHa ¢ MILIoMa 3a OHC ,,Jloxrop", cbOTBETCTBALIA Ha 50,00 ToukH,

v’ rpyna B — npeacraseHu ca 10 Hayunu nyOnukalum, pepepupand B GazuTe JAHHEY Scopus U
Web of Science, chorpercrsaiy Ha 110,71 Touxn,

v rpyma I' — npencrageny ca 11 nayunn nyGnnKauMH, pedeprpani B fasuTC AAHHH SCOPUS 1
Web of Science, u 19 nayunu nyOnuKanuy B Hepe(pepupany Clcalus ¢ HAYYHO PELCH3NPaHE NITH
R peAaKTHPaHH KOJEKTUBHH TOMORE, CHOTBETCTBANIN o610 Ha 253,26 TOUKY;



v rpyma [l - npeperaneni ca 31 uMTHpanna B HayHHH H3LARAA pediepupani ¥ HHIACKCHPAIH B
CRETOBHOM3BECTIN 6asp Janiy ¢ nayuua HHdoOpMalust 1 37 LMTHPAUNS B MOHOTpAadHH U TOMOBE ¢
HAYYHO PELEH3MPANe, CHOTBETCTBALIN o6uo 1a 397,00 rouxu;

v rpyna E - Jlou. Kpacumupa Hobpesa ¢ CHPBKOBOAMTCH HA 4 yCreuHO  3aUMTHAN
pokropantd, KuM Marepuajure 110 KOHKYpCa C& NpCaCTaBeiid A0TOBOPH CBMAESTEICTBAILN 34
YUACTHETO Ha KAHAMNATA B 2 MEKAYHAPOIHH 1 4 HAaUMOHANHY HAYYHH 1 00PasOoBATEIHH NPOCKTH.
ITpeACTABCHHTE MaTepuay 33 PBKOBOACTBO - HA JOKTOPaHTH ¥ yHacrHe B HANHOHANHI  H
MEIILYHAPOJHH Hayny i o0pa3oBaTeiIHH HPOCKTH CHLOTBETCTRAT obno na 160 Touxu;

v rpyna XK — npencrapenn ca Hl Hopw yueQOHY NporpaMy Ha AMCUHITIHHY B obnacrra na
xpanurennure Texnonorun sa OKC ,,Baxanappp® pazpaborenn ¢ yHacTHETO Ha KaHAMIaTa. 3a9or
X KAHAMAATA € ChaBTop Ha pa3paboTeHH CNEKTPOHHM KypCOBE. Jou. Kpacumnpa Hobpesa ¢
PLKOBOAMTEN Ha 7 YCHELIHO MLHTIN JHIIOMAHTH. IpencrapenyTe MaTepHain B Tasn Ipyra
CHLOTBETCTBAT 0010 Ha 235 ToUKN,

v rpyna 3~ NPEACTABCHM €4 MATEPHANH 32 § yHACTHA HA KAHAMAATA B peJIAaKHIOHHY KOJCTHH
Ha HAYYHH HIJAHHUS MJIM KOMHTCTH HA HAY4HH dopymu. ou. Kpacumupa Jlobpesa ¢ uiet Ha CYb
— oon StMGon. Yuacrna B OPraHH3MPANETO W NPOBSKIANETO HA 5 HAywWHH (opyma. Jlou.
Kpacumupa JloGpepa ¢ phroBOAMTEN Ha 5 W WICH Ha HayuHis KOJICKTHB Ha 4 YHHBEPCHTETCKH
Hayunu npoekra. IIpejcTapenuTe Marepiany B Tasu Fpyna chroTsereTsar obuto 1a 190 Toukwm,

v rpyna W — npeacrapeny ca 2 HaydHa myOnukaumMs B W3JAHMA, KOWTO C4 pedepupany #
HHAEKCHPAHM B CBETOBHOM3BECTHN Gasu JaHHW ¢ HayTHa HHQOPMALIHS, KOUTO CHOTBETCTBAT 0610
Ha 20 TOYKH.

OBIA XAPAKTEPUCTHUKA HA HAYUHOM3CIEJOBATEJCKATA M
HAYYHO-TIPHIIOKHATA TEMHOCT HA KAHIAMJATA

WaciensannusTa MPEACTaBEHH OT KaHAMJATa Ca NpOBCACHM BLB Gakynrer ,, TexHuwka M
rexnoornn® Ha TPAaKUHCKN YHUBCPCHTCT, YHUBCPCHTET HO XPAHHUTCIIHU TCXHONOTHH =~ [Tnosaus,
Yuupepenrer ,TIpod. a-p Acen 3natapos® ~ Byprac u ArpobuonuctutyT — Codus ¢ KONEKTUBH OT
pazMyHyM Kateapd. HacT OT M3CnenBaHnATa ca duuancupanu 0T npoekTu KbM Dona ,Hayka" na
Tpakuiicky yuuBepcHteT. Pe3ynTaTHTe OT HAYUHOMICICROBATE/ICKATA JefiHocT HAa KaHAuaaTta ca
orpaseny B 40 my6ikanuy nmo KOHKYpCa, MyOAMKYBAHH B CTICHHATM3UPAHN HAyUHH CIHCAHMS,
KAKTO ¥ MPEACTABEHM HA HAYHH KOH(EPEHUHH 1 CeMHUHapH.

Hayunure u3cAeABanus, KOUTO Ca uact OT NPeACTaBeHaTa OT Kan/iniara XxabumuTauHoHHa
crpapka ca (OKYCHPaHH BhpXY (QUTOXHMIYHA XAPAaKTEPUCTHKA HA CTCPHHH Macna ¥ oborareHu
EKCTPAKTH OT €TCPUUHOMACHEHHM PACTCHUA, OANPABKY 1 6unxu. OleHeHu ca XUMHYHHAT CLCTaB,
GHOMOCMYHATA AKTUBHOCT M BBAMOMHOCTHTE 33 MPHIMKCHME Ha ETCPUYHM Macid H oboraTeHn
eKCTPAKTH, TONYUYCHH OT ETEPHYHOMACICHM PACTEHMs, MOANPABKA K Ouaku. B pesynrar Ha
M3CHICHBAHMATA Ca ONPEAE/ICHN Pa3NM4YHH CBOHCTBA HAa €TEPUYHHTE MacCia - du3uyHH, XUMUYHY,
TePMOMHAMUYHIL, TOIIO(PUIRYHH, KAKTO ¥ HA XMMHYHHA UM CBHCTAB. [IpoBeseHH €a H3CACABAHMSA
M Ha TEXHOJOTMUHHTE CBONCTBA HA eTepuUdHMTE Macaa. TloiydeHdTe pe3yTaTH RONPUHACAT 33
dbopMy/HMpaHe Ha MPENOPBKM 33 MPABMIHOTO NPOBEXJAHE HA TEXHOIOTHMHHTC NpOUECH MpH
npepaCoTkaTa Ha eTEPHUHOMACIEHNTE PACTCHNS, 32 HAYHHA HA CHXPAHCHHE Ha IMOAYYESHHUTE MaCIa,
KAKTO ¥ 32 BB3MOMKHOCTHTC 33 TIXHOTO NPHUIIOKCHUE B NapQIioMEPUATA, KOIMCTHUKATE, dapmanusaTa
Y XpaHMTEIHO-BKYCOBATA IPOMHLLICHOCT.



Basksa uyacT o7 Micaegoparenckata pabora Ha KaHAMAATa € Cibp3aHa ¢ M3CACHBAHE Hd
PCOMETPHHUHATA M SIEKTPOHHA CTPYKTYPA HA OCHOBIH KOMHOHCHTH B CTCPHHHNTE MAC/a Ha Oazara
na waupcaenns na dyuxuuonannata Teopus na iwrsrHocrra (DET).

BaskHo 3HAYCHHE OT HAYMHO-HPMIOMKHA IEAHA TOUKA HMAT NPOBCACHATE M3CHCABAHMA
CBBP3AHI C M3MON3IBAHETO Ha OBP3H, BE3KONTAKTHH MCTOJM UpH AHANM3A HA XpdHH, a CHINO H
NPOYYBAHMATA HA CBOMCTBATA W 6K THBHOCTTA Ha M/B emyincin.

OCHOBHH NPUHOCH

Wsenenosaresickara paGora na gou. Kpacumupa Jlo6pesa ¢ Gokycupana BLpXY HIYHaBaHCTo
HA CLCTABA M CBOWCTBATA HA CTCPHUHMTC MACHA M TCXHUTC OCHOBHU KOMITOHCHTH, KOCTO € OT
CHUIECTREHO 3HAYCHHE HE CAMO 34 NPAKTHKATa, HO M 3a Haykara, I3 Tasu Bpb3ka MoraT aa Onaar
oThenA3alKl CNEJJHHTE OCHOBHHN IPYIH NPHUHOCH:

HAYUYHHW HPMHOCH

Macneapany ca IeOMETPHHUATA W CNEKTPOMHA CIPYKTYypa Ha OCHOBHH KOMIIONCHTH B
eTepuuHMTE Macia. [IOCTHIHATO € [O-JICTAHIHO M3ACHABAHE HA CHNCKTPOHHATA CTPYKIYPAa M
XMMAYHATA PCAKTHRHOCT HA KAPBOHA, KATO € H3NON3Bana DYHKIMOHANNATA TCOPHA Ha TLTHTHOCTTA
(DFT), nzpasena upes MEP nosnpxHOCTHH, FMO u NBO anammsu na B3LYP/6-311++G(2d,2p)
mmeo. DFT ¢ m3nonssaia 3a M3scHABaHe HA reoMeTpHdHaTa W CACKTPOWHATA CTPYKTYpa H i
JAHanona.

V3cacaBaHa € auTMOKCHJAHTHATA AXTHBHOCT HA CTAHOJOBM EKCTpaxkt# OT Osn puran
(Origanum heracleoticum L.) cnep xparxorpaiHo UV-B ofurbupade. YCTAHOBCHO €, 4C B
CKCTPAKTHTE Ca PA3BUTH HAKOJIKO AHTHOKCHIAHTHH S3AIMTHH MEXaHM3Ma H [UIACTHYHOCT 34
pasceiiane ma w3mamnata UV-B emeprus, a oT TaMm H CrIocOOHOCTTA 3a TIpeMaxsaHne Ha
cBOGOJIHNITE paguKanu/crpeca.

HAYYHO-ITPHIOMHHK ITIPUHOCH

Orpe/ienicHy ¢a HAKOW ¥ TEPMOJIMHAMMYHN CBOHCTBA HA OpIarapcku €TEPUYHH Macia ot
KOpPHAHABP W CAJBHSA CKIAPES M TEXHUTC OCHOBHM KOMIIOHCHTH. W3cnenpany ca GU3HKOXUMUYIHY,
TCPMOAMHAMMUYHN M TEPMOQU3MUHK CBOMCTBA HA CHCTEMMTE ETCPHUMO MACNO OT KOpHAHALP-
eTAHOI-BO/A; €TEPHUHO MACIO OT JIaBailya-eTaHO-BOAA i €TEPHUHO MACIO OT CaNBUA CKAAPCA-
eragon-ofa. Onpenenesn ca (PUIMKOXUMHYHHTE, TEPMOIMHAMIYHUTIC U TOILIO(HIUUHHTE
CBONCTEA Ha CHCTEMATa JIMHANWA aleTaT-eTaHON-BOJA NpPH [ICCT PA3NHYHM KOHLCHTPaHH Ha
eTaHOI.

Harnpasena e GUTOXHMUYHA XapaKTePUCTHKA HA [LIO/I0BC OT KOIBP (Anethum graveolens L.}
u wunxa (Rosa canina L.). TIpoydenn ca CBOHCTBATA Ha €TCPUYHM MACTIa H 060raTeHH eKCTPaKTH
OT eTepHYHOMACIIEHHU pacTerns, Gumiku 1 noanpapki. IIpoyyeHu ca CHABPKAHUCTO U CHCTABLT Ha
eTEpHMUHM Macia OT Kombp (Anethum graveolens L.), orrmexnay B bbiarapus, NOJIyYeHd OT
pas/MUHM YACTH Ha pacTeHueTo (LBAT, TPEBA M IUIOX), KAKTO ¥ OT AMBOPACTALL M KyJFTHBHPAH
Guarapcku Oan puran (Origanum  heracleoticum L.). OnpeaenceHo € ChbABPKAHMCTO HA
noym)eHONHY ChEAMHEHNS B JWBOPACTALL H KYyJTHBHPAH 6nirapcku 6s1 puran (Origanum
heracleoticum L.).



[Tpoyuena ¢ aHTUMMKPOOHATA AKTHBIOCT Ha apPOMATHMHW NPOAYKTH OT Oparapcku Os
puran, M3cieapana ¢ aNTHOKCHIANTHATA W AHTHMUKPOOHATA AKTHBHOCT HA THPTOBCKH CTCPITHIH
Maciia o7 TPEeBa U IIOAOBE Ha KOMbP, OTHIENAaH B bhirapus

Wscnensanu ca croifersata u edexrusaoctra na O/W emyicun, IpuroTseiy ¢ 10,20, 30 u
40 % macno 1 1, 2 1 3 % umsomar or coe nporenn (S1) karo crabunmsarop. OnpeneyicHo ¢
BIMAHUETO Ha Macicuata (asa BbpXy crabunHoCTTA.

[IPYJIOXHU [TPUHOCH

Vscnenpany ca TIPOHECHT CKCTPAKIMA M XUMMUIHAT CheTaB Ha oDOraTenn excrpaktu or
Grarapcki TOANpaBKH M OWIKK KaTo MIOJ0OBE Ha AuBa IHUNK: (Rosa canina L.}, TaymoBHus
(Paulownia elongata) w 6an puray (Origanum heracleoticum L.). VerawoseHd ca  Haf-
NOAXOAALMTE TCXHOJOPHUHH TAPAMCTPH TIPH  EKCTpaKuMs Ha  [JIOA0BETC - XUAPOMOYI,
TEMIIEPATYPa ¥ NPOALIDKHTEIIHOCT, ¢ PA3TBOPHTENH BOJA ¥ ETHIIOB AIKOX0J C KOHUEHTPaLnH 50 %
u 70 %, no OTHOWICHME Ha A0OMBA M ChLALPKAHKMETO HA OHONOTHYHO AKTHBHM BCLIECTBA -
ackopbUHOBA KHCcenuua B IHOMIIHN BCIECTRA.

Onpeaeneiia € BMCOYMHATa W ¢ M3uucien aeleTBuTenuaT Opoi Tapeiiy, HeoBXoMM 3a
npepaboTBaHe Ha THPRUYHH AECTHIALHONHH BOAH OT KOI'bP.

[poyuenn ca BB3MOIKHOCTHTE 34 BIAraHe Ha IOJYYCHHTE aPOMATHYHH HPOLYKTH (erepuyHO
MACHO M OGOrATeH CKCTPAKT) B XPAHHTEHMH M KO3METHUHH FPORYKTH 0T GLIrapcku 61 purau
(Origanum heracleoticum 1.) Npy NpOU3IBOACTBOTO Ha MECEH MPOUYKT X OT KOILP (Arnethum
graveolens L.) — B K03MeTHKATA.

PaspaborcHa ¢ CHCTCMA 33 KOMIIOTHPHO 3PCHHC 3@ M3MCPBAHC HA LBCTA 1A HCXOMOFCHIN
XpaH N0 L{BETOBH xapaxrepucmikd o1 RGB u306paxenus NO3poaABALIA MPOCICILIBAHETO HA
NPOMEHMTE B LIBETA HA PA3IHUHH XPaHUTCAHH IIPOYKTH IIPH CHXPAHCHHE H oOpaboTKa.

YUEBHO-METOUYHH NPHMHOCH

Ha 6asa Ha MOJNY4EHWTE DE3yNTaTH OT MW3CJCaOBaTeNckaTa pabora Ha KaHamnara ¢
pa3paboTcHa HHTEPaKTHRHA MIPE3CHTALMOHHA CHCTCMA C MHTCIPHPAHO YCTPOHCTBO 38 KOMIHOTHPHO
3peHne Ipu o0ydYeHHe Ha CTYICHTH B CIELHANHOCT ,, Texmonorud Ha xpauute”. CucreMara MOXKe
fa ce M3MON3BA He CcaMo 3a LENHTE Ha Tpe[CTaBiHE M paslo3HaBane Ha 0BekTH, HO W 33
H3ITBJIHEHHe Ha 3ajaud oT jaboparopHaTa NIpakTHKa MpH OlEHKa Ka4eCTBOTO Ha XPAHMTC/IHA
TPOLYKTH.

SHAYUMOCT HA TIPHHOCHUTE 3A HAYKATA Y1 IPAKTUKATA

WscnenoparenckaTa paboTa Ha KaHAMZATA MMA NOXYEPTaH HAYUHO-NPHIOKCH XAPAKTep. Yacr
OT IPMHOCHTE CBLP3ANM C M3C/ICNBAHETO HAa TECOMETPHYHATA ¥ eEKTPOHHA CTPYKTYpa Ha OCHOBHM
KOMITOHEHTH B STEPHYHHTE Macia IJOCTaBAT OCHOBATA 34 MHOXECTBO ObJCIIN U3CIE/BAIHA B TA3H
HacOKa. 3HAYMMOCTTA Ha MPHHOCHTE OT HacledoBaTenckata pafoTa Ha KaHIVAATa CC NOTBLPKAABA
W or orkputite 31 LuMTHpaHMs B HAYUHWM u3auMs  pedepupaHu M MHACKCHPaHy B
CBETOBHOM3BECTHH 0a3y JAHHH C HAYUHA HHPOPMALIMSL.



KPUTUYHH BEJIEXXKA U NNPEMNOPLKH

[peacTaBennTe MAaTCPHaIn OT KOHKYPCa NOKA3BAT H3pAsCHui HAYUHO-TIPHIOIKCH XapaKTep
Ha w3cieaoBaTencKaTa paboTa Ha KanpraaTa. B Tasu BPB3KA NPCHOPHUBAM HO-3HAMHMUITC HAYHHO-
NPHICKHY M DPUIOKHY JIPHHOCH J1a HAMEPAT CBOCTO GLACUIo PasBMTHE B 3AUIMTCHH TOJIC3HY
MOJACAH HIW MaTCHTH.

3AKJTMOYEHHE

CuMTaM, ue MaTepHANMTE 110 KOHKYpCa OTTOBAPST Ha BCHUKA KPUTCPHU 33 jaeMane Ha
akanemuunata gwinoct ,,JIPOPECOP cohryracHo TTII3PACPE n TIVXTPAC.

BLs OCHOBA H& 3aN03HABANETO € NPENCTABCHHTEC HAyYHH TPYLOBE, TAXHATA 3IHAMHMMOCT,
CLOBPKAMTE CE B TAX HAY4HM, HAYMHO-MPWIONKHK H  NPUIOAHH NPHHOCH, HAaMHpaM 34
oCHOBATENHO nHa mpemnoxka o, J-p k. Kpacumupa ensizcosa Mobpepa na  3acMe
acagemuunata urksknocr L JIPOOECOP® no | Texsonorus Ha xpanTe” B NPOQECHOHAIRO
Hanpagyieue 5.12. XpauuTennn TCXHONOYMH, obnacr Ha Buciue obpasosanuc 5. TexXHmuCCKH
HaYKH.

Nara: 28.10.2022 1. PeucH3cHT:
fapod. n.4. I'. Msanos/
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OPINION

Regardimy the competition for occupying of the academic position "PROFESSOR” in
"l'oad Technology™ in the professional fleld 5.12. Food technologies, arca of higher
education 5. Technical seiences, announced in SG No 41 01 03.06.2022

Candidate: Prol. Krasimira Zhelyvazkova Dobreva, PhD

Member ol the seientific jury: Profl Galin Yordanov Ivanov, 1.S¢,

GENERAL CHARACTERISTICS AND BIOGRAPHICAL INFORMATION ABOUT
THE CANDIDATE

The competition for the occupation ol the academic position "Professor” in "Food
Technology™ in the professional fick 512, Food technologies, field of higher education S,
Fechnical sciences s announced in SGNe 41 of 03.06.2022, Documents for participation were
submitied by one candidate  Assoc. Prol Krasimira Zhelyazkov Dobreva, Phi). Krasimira
Pobreva was born in 1963 in the village of Lazarcvo, region Burgas, In 1986, she acquired a
Master's degree in the specialty "Technology of plant foods and flavor products™ at HIFFI-Plovdiv,
now UFF-Plovdiv. In 2009, Krasimira Dobreva acquired the PhD degree on 02.11.13 Technology
of animal and vepetable fats, soaps, essential oils and perfumery-cosmetic products. From 2001 to
the present moment, she has successively held the academic positions of assistant, chief assistant
and associate professor at the Faculty of Engineering and Technologics - Yambol al Trakia
University - Stara Zagora. From 2013 to the present. she is the head of the department. She speaks
Russian and Lnglish.

GENERAL DESCRIPTION OF MATERIALS SUBMITTED

Assoc. Proll Krasimira Dobreva presented 40 scientific articles and reports and 1 textbook. in
addition to the publications submitted for the PhD and the academic positions "Chief Assistant” and
"Associate Professor”. Of them, 21 scientific articles are published in referced and indexed editions,
in world-famous databases with scientific information and 19 scientific publications are published
in non-refereed peer-reviewed journals or in edited collective volumes. On the publications from the
competition, information is presented for a total of 68 citations, 31 of which in referenced and
indexed editions, in world-renowned databases with scientific information.

The fullilment of the national and university minimum requirements by groups of indicators is
as follows:

v group A - a diploma for PhD corresponding to 50.00 points is presentedd:

V' ogroup B - 10 scientific publications referenced in the Scopus and Web of Science
databases are presented. corresponding to [10.71 points:

v oproup D — 11 scientific publications referenced in the Scopus and Web of Science
databases and 19 scicntilic publications in non-referced peer-reviewed journals or in edited
collective volumes are presented. corresponding to a total of 233,26 points:

v\ group 1) - 31 citations in scientific publications referenced and indexed in world-famous
databases with scientific information and 37 citations in monographs and volumes with scientific
review are presentéd, corresponding o a total of 397.00 points;

]



voogroup 1~ Assoe. Profl Krasimira Dobreva is the co-sapervisor of 4 successiully
defended Phid students. Contraets testifying to the candidate's participation in 2 international and 4
national scientific and educational projects are submitied (o the competition materials. The
presented materials for guiding doctoral students and participation in national and international
seientific and educational prajects correspond 1o a total of 160 points;

v group G - 11 new study programs of disciplines in the field of food technology for the
bachelor's degree program developed with the participation of the candidate are presented. For 9 of
them, the candidate is a co-author of developed electronic courses. Assoc. Prof. Krasimira Dobreva
is the supervisor of 7 graduates who have suceessfully defended their diplomas. The materials
presented in this group correspond Lo a total of 235 points;

v group T materials for & participalions of the candidate in editorial boards of scientitic
publications or committees of scientific forums are presented. Assoc. Prof. Krasimira Dobreva is a
member of SUB - Yambol branch. He participated in the orpanization and holding of 3 scientific
torums. Assoc. Prof. Krasimiva Dobreva is the head of § and g member of the scientific tcam of 4
university scientific projects. The materials presented in this group correspond to a total of 190
POHLS:

voogroup |- 2 scientific publications are presented i publications that are referenced and
indexed in world-renowned databases with scientific information. which correspond 1o 4 total of 20

points.

GENERAL  CHARACTERISTICS OF THE CANDIDATE'S  SCIENTIFIC-
RESEARCH AND SCIENTIFIC-APPLIED ACTIVITY

The research presented by the candidate was conducted at the Faculty of Engineering and
Technology of Trakia University. University of Food Technology - Plovdiv. University "Prof. Dr.
Asen Zlatarov” - Burgas and Agrobiolnstitute - Solia with tcams from different departiments. Part of
the research was financed by projects of the "Science” Fund of Trakia University. The results of the
candidate’s research activity are presented in 40 publications in specialized scientific journals, as
well as presented at scientific conferences and seminars.

The scientific rescarch, which is part of the habilitation report submitted by the candidate, is
focused on phytochemical characteristics of essential oils and enriched extracts of essential oil
plants, spices and herbs, The chemical composition, biological activity and application possibilitics
of essential oils and enriched extracts obtained from essential oil plants, spices and herbs were
cvaluated. As a result of the research, various properties of the essential oils - physical, chemical,
thermodynamic, thermophysical, as well as their chemical composition were determined. Research
has also been conducted on the technological properties of essential oils. The obtained results
contribute to the formulation of recommendations for the technological processes in the processing
ol essential ol plants. for the method of storage of the obtained oils, as well as for the possibilities
of their application in perfumery. cosmeties. pharmacy and the food industry.

An important part of the candidate’s rescarch work is related (o the investigation of the
peometrical and electronic structure of major components in essential oils based on Density
Functional Theory (DIFT) calculations.

Of great importance from a scientific and applied point of view are the conducted studies
celated to the use of fust, non-contact methods in the analysis of foods. as well as the studies of the
properties and effectivencss of O/W emulsions,
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CONTRIBUTIHONS

The research work o Assoc. Prof, Krasimira Dobreva is focused on (he study ol the
composttion and properties of essential oils and their main components, which is important not only
for practice. but also for science. hn this regard, the folowing main groups ol contributions can be
noted;

SCHIENTIFIC CONTRIBUTHONS

The geometrical and clectronic structure of major components in essential oils have been
mvestigated. A more detailed clucidation of the clectronic structure and chemical r ractivity of
arvone was achieved using Density Functional Theory (DF1) expressed by MEP surface, FMO
and NBO analyzes at the BILYP/6-31H+G(2d.2p) level . DIFT was used 1o elucidate the geometric
and electronic structure of linalool as well,

after short-term UV-13 frradiation was investigated. The extracts were Tound 1o have evolved several

The antioxidant activity of ethanof extracts of white aregano (Origanum heracleoticum 1..)

antioxidant defense mechanisms and plasticity 1o dissipate exeess UV-B cnergy and hence the
ability to scavenge free radicals/stress.

SCHENTIFIC AND APPLIED CONTRIBUTIONS

Some thermodynamic properties of Bulgarian essential oils of corlander and sage sklarea and
their  main components  have  been  determined. Physicochemical,  thermodynamic  and
thermophysical properties of coriander essential oil-ethanol-water systems were investigated:
lavender  essential  oil-ethanol-water  and clary  sage essential  oil-cthanol-water.  The
physicochemical, thermodynamic and thermophysical properties of the linalyl acetate-ethanol-water
system at six different cthanol concentrations were determined,

Phytochemical characterization of fennel (Anethum gravealens 1..) and roschip (Rosa caning
L) fruits was made. The propetties of essential oils and cnriched extracts of essential oil plants,
herbs and spices have been studied. The content and composition of essential oils from fennel
(Anethum graveolens 1..), grown in Bulgaria, obtained from different parts of the ptant (Nower,
grass and fruit). as well as from wild and cultivated Bulgarian white oregano (Origamum
heracleoticim 1) were studied. The content of polyphenolic compounds in wild and cultivated
Bulgarian white oregano (Origamun heracleoticum 1.} was determined.

The aptimicrobial activity of aromatic products from Bulgarian white oregano was studied.
The antioxidant and antimicrobial activitics of commercial essential oils from fennel grass and
fruits grown in Bulparia were investi gated '

The properties and performance of O/W emulsions prepared with 10, 20, 30 and 40% oil and
1. 2 and 3% soy protein isolate (S1) as stabilizer were investigated. The influence of the oil phase on
stability was determined.

APPLIED CONTRIBUTIONS

‘The extraction process and chemical composition of enriched extracts of Bulgarian spices and
herbs such as wild roschip (Rosa canina 1..). paulownia (Paulownia elongatay and white orepano
(Origanum heracleoticum 1..) were studicd. The most suitable technological parameters for fruit
extraction have been established - hydromodule, temperature and duration, with solvents water and
cthyl alcohol with concentrations of 50% and 70%, in terms of the yield and the content of
biologically active substances - ascorbic acid and tannins.
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The height was determined and the actual number of travs required to process feanel primary
stills was calcwated,

The possibilities of using the obtained aromatic products (essential oit and enriched ex tract) in
food and cosmetic products from Bulgarian white oregano (Orfgarum heracleoticum 1..) in the
production of meat products and from fennel (Anethum graveolens 1.y - in cosmetics have been
studied.

A computer vision systemy has been developed to measure the color ol non-homogencous
foods by color characteristics from RGB images, enabling the tracking of color changes of” various
food products during storage and processing,

EDUCATIONAL AND METHODOLOGICAL CONTRIBUTIONS

Based on the results obtained from the candidate's research work, an interactive presentation
system with an integrated computer vision deviee was developed Tor training students in the "Food
Technology™ specialty. The system can be used not only for the purposes of presenting and
recopnizing objects, but also Tor performing tasks from laboratory practice in assessing the quality
of food products.

SIGNIFICANCE OF CONTRIBUTIONS TO SCIENCE AND PRACTICE

The candidate’s research work has a marked scientific-applied nature, Some  of the
contributions  related o the study of the geometrical and  clectronic structure of essential
components in essential oils Tay the foundation for many future studies i this direction. The
significance ol the contributions of the candidate’s research work s alse confirmed by the 3t
citations found in scientific publications referenced and indexed in world-renowned databases with
scientific information.

CRITICAL NOTES AND RECOMMENDATIONS

The presented materials from the competition show the expressed scientific-applied nature of
the candidate's research work. in this regard. 1 recommend that the more significant scientific and
applied contributions should find their future development in protected utitity models or patents.

CONCLUSION

According to my opinion the materials presented by the candidate meet all the requirements
for ocecupying the academic position "PROFESSOR" according to national and uaniversity
regulations,

Based on the analysis of the presented scientific works, their signilicance, the scientific,
scientific-applied and applied contributions, T find it reasonable to propose Assoc. Prof. Krasimira
Zhelyazkova Dobreva to occupy the academic position PROFESSOR in “ood Technology” in
professional {field 5.12. Food Technologies, area of higher education 5. Technical Sciences.
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Date: 28.10.2022 1. Member of the scientific jury: / Lo,
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